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susta!nat:·le seafood 

chains tc ver"ifiably and r-esponsibly-sourced product. Ho\Never; this 

process i;; only possib!e to the 0xtent the fishene;; we depend 

-like Bristo! Bay- tT1aintained and FH·otGcted." 

--Food Marho;ting institute (.3."1.2012) 

fi~~he:y! from production through consurnption." 

- Bristoi Bay Regional Seafood 

Developnwnt !\ssoc!at!on 

"The mad-zeting of our ~~eafood highly 

dependent '::-+our wate shed 

pnstine, non--industrial, and und~::iveicpE~d ... u 

--· 1'-Jaknek Family Fish<';r!es 

"If you do that [rnine]. you rnight wei! ;;hut 

down our in 1'-iakm?k ... 

"OurcomF'any is now preF;a;·inq embar-k upon multi-

mil!ion dollar effort to construct state of the se,afood 

processing faci!ity in Nakn0k, Ala;;ka. This investment hing0s 

en the expectation of future productivE: saimon population~~ 

ar-nat-keh'SJ str·ategy these salmon con1e from 

most pr-istine watt:~:·s on Ear-th.u 

--- Sdver- Bay SE~afoods 

"DGvelopment of eebble wou!d be destruct on of CHH 

Bnstol Bay 'brand' vvater- and sustainable wild salrnon .rr 

--- \/Viid l~iv~:d· CJuides Co 

ff.A.ny amonsr:J sal(non con~~um0r~~ that a toxin 

F'wducing industr'al n1ining oper·at'nl:J in 

heart of 

---Lindsey Bloom, FiV !~ainy Day 
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